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BAR
EQUIPMENT

GLASSWARES CHECKLIST

Mixing glasses
Rocks glasses

Pint glasses

Shot glasses

Other specialty glasses if necessary
Pint glasses

Wine glasses
Champagne glasses
Martini glasses
Brandy snifters
Highball glasses
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BAR

BARTENDING TOOLS AND EQUIPMENT
ACCESSORIES CHECKLIST

Jiggers

Muddlers

Cocktail shakers

Cocktail spoons

Citrus Juicers

Cap Catchers

Bottle and can openers

Cocktail strainers

Garnishing tools

Muddling supplies

Straws and stirrers

Cutting boards

Napkins & coasters

Bar mats

Bar towels

Liquor bottle pourers

Containers for garnishes and bitters
Ice cube trays, ice molds, and ice buckets
Wine openers
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BEVERAGES & GARNISHES

ALCOHOLIC BEVERAGES
Vodka

Gin

Tequila

Whiskey

Scotch

Bourbon

Rum

LIQUEURS

Amaretto

Coffee Liqueur

Dry and Sweet Vermouth
Irish Gream Liqueur
Orange Liqueur

BAR
EQUIPMENT
CHECKLIST

NON-ALCOHOLIC MIXERS
Lemon and Lime Juice
Orange Juice
Cranberry Juice
Grapefruit Juice
Pineapple Juice
Tomato Juice

Bitters

Simple Syrup
Grenadine

Tabasco Sauce
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BAR

BEVERAGES & GARNISHES EQUIPMENT
FRUIT GARNISHES CHECKLIST

Lemons

Limes ESSENTIAL SODAS
Oranges Club soda
Cherries Ginger Ale

Olives Cola and Diet Cola
Cocktail Onions Lemon-Lime Soda
Mint Water

Salt and Sugar

Cinnamon

Grated Nutmeg

Celery or Pickles
Whipped cream

the cateringcentre



BAR

EQUIPMENT
CHECKLIST

BAR REFRIGERATION SYSTEM

Kegerators

Swing door cooler

Horizontal bottle cooler for heer

Chilled wine and champagne cooler

Garnishes and mixers cooler

S
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EQUIPMENT
CHECKLIST
ADDITIONAL EQUIPMENT
Ice maker
Speed rails Tables
Liquor dispensers Chairs
Floor mats Stools
Ice crusher Beer Taps
Blenders Kegs
Waitress stalls Bottle Beer
Glass racks POS System
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